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    2013 

             VIOGNIER 

                  
         VINTAGE: 2013 
         APPELLATION: SANTA YNEZ VALLEY 
         VARIETAL: VIOGNIER   
         VINEYARDS: 100% PARADISE ROAD VYD. 
         HARVEST DATE: 9/19/13 
         BRIX AT HARVEST: 24 
         ALCOHOL: 14.1% 
         pH: 3.45 
         TA: 0.60 g/100ml 
         CASE PRODUCTION (9 liters): 360 cases  

CASE PACK:  (12 x 750ml)  
         RELEASE DATE: 2/2014 
         SUGGESTED RETAIL: $25 
          

 

______________________________________________________________________________________________ 
VINEYARDS: 
Planted in 1999, Paradise Road Vineyard is located off Highway 154 in a truly picturesque corner of the Santa Ynez 
Valley. Tucked away behind olive trees and California oaks, this unique vineyard is planted to 15 acres of Syrah—visible 
from the winding road—and seven acres of Viognier planted on the highest shelf overlooking the Santa Ynez riverbed. 
The Paradise Road Vineyard benefits from early morning fog coming off the Santa Ynez River, in conjunction with warm 
days and cool mountain nights. Here on the eastern reaches of the valley, the climate and the rocky, sandy loam soil--
comprised of fossilized clay and sandstone--are well-suited for Rhone varietals. 
______________________________________________________________________________________________ 
VINIFICATION: 
Our Viognier grapes were picked in the early morning at optimal ripeness.  The juice was allowed to rest on its lees in 
large vats and later racked into temperature controlled stainless steel tanks for a slow fermentation, thereby capturing the 
fresh, expressive flavors of the fruit.  
______________________________________________________________________________________________ 
WINEMAKER COMMENTS: 
Nose:  Boldly aromatic, highlighted with blossoms of apricot, honeysuckle and elderflower.  Tangerine zest, lemon custard 
and marmalade shadow the pronounced floral component.  Herbal notes of tarragon, dried oregano and white pepper are 
present, and hints of graphite and gun powder make this wine all the more alluring. Palate:  The encompassing, apricot 
nectar-like texture is brought to life by subtle, yet focused acidity.  Herbs also play a starring role on the palate, with the 
dried oregano and tarragon acting to balance the white pepper and saline finish.  Complex, intriguing, and deliciously 
inviting.  A wine for the connoisseur and new-comer alike.   
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